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BASIC- ABSTRACT: Cream for industrial confectionery based on 
anhydrous food fats 

contains viable freeze-dried lactobacilli at a concn. of 0.01-0.5 

wt . % and has 

an Aw value of 0.3-0.5, 

Also claimed are bakery prods, of industrial confectionery 

comprising the 

cream, 

Pref. the cream contains 5-15 wt.% powdered yoghurt. 

The lactobacilli are selected from Lactobacillus acidophylus, 
Streptococcu s 

thermophylus and Lactobacillus bulgaricus. The Aw value is 
0.3-0.35. 

The cream comprises (pts.wt.) anhydrous vegetable fats (45-65), 
mono- and 

di-saccharides (20-40), powdered milk (5-25), powdered yoghurt 

(5-15), flavours " — — — ^ 

(0.1-0.5) and the lactobacilli (0.01-0.5). 

USE - The creams are valiiable alternatives to yoghurts, as a food 
source of 

viable lactobacilli, for people who do not like the marked acidic 
taste of 
yoghurt . 

The cream can be used for filling cookies, snacks, and other 
bakery prods . . 

ADVANTAGE - The cream couples the nutritional properties of 
yoghurt, including 

vitamin supply granted by the viable lactobacilli, with the 
pleasant 

organoleptic properties of confectionery prods.. 

The prods, have shelf lives of 3 months at room temp.. 
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